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Wedding Package

Conrad Beijing Delightful @ RMB 7,800* per table
R GG 24 @ A IRT17,800+15% 70/ 5%

Conrad Beijing Timeless @ RMB 8,800* per table
FRORFE/KIE IS L E A @ A [ 1118,800+15% 70/ 5

Conrad Beijing Mermorable @ RMB 10,800* per table
FERTEZH IR R ER @ A K 11110,800+15% J0/ 5

For internal training purpose only {¥ {it py #5831 48 F] 12



Wedding Package Price 2015
2015 FAE L1 115

Conrad Beijing Delightful

RESRAIB T g SRR

CONRAD

BEIJING

RMB 7,800+15% per table of 10 persons (Minimum 10 tables) Additional person at RMB 780+15% per person
AR 7,800+15% 70/ % (210 ) (B1K102742) 10 A A E4Ar# A\ R i 780+15% TR

FOOD & BEVERAGE

Selection of Chinese or Western Set Lunch Menu

Free flow of local beer, chilled orange juice, soft drinks and local mineral
water (Maximum of 2 hours)

Complimentary Corkage for hard liquor brought in by guests
ENJOY THE FOLLOWING BENEFITS ON COMPLIMENTARY BASIS
Overnight stay in tastefully decorated Bridal Deluxe Room with
breakfast for two persons

Complimentary use of one bridal room or VIP / Family Room
Floral arrangements at reception table & cake

Floral centerpiece for all tables

Personalized menu on each table

Choice of linen for selection

Complimentary self underground Parking facility for 6 cars

Mock 3 tiers wedding cake for photo shooting

Champagne fountain with 2 bottles of Sparkling Wine

Food tasting for 6 persons (upon confirmation of selected menu)
Special room rate for wedding guests

BALLROOM FACILITIES

LCD projector with screen

Microphones and in-house audio system
Red carpet, stage and dance floor
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Wedding Package Price 2015
2015 FAE L1 115

Conrad Beijing Delightful menu

JRESRAB T 4 SRR S

CONRAD

BEIJING

RMB 7,800+15% per table of 10 persons (Minimum 10 tables) Additional person at RMB 780+15% per person
AR 7,800+15% 70/ % (F£10A) (B1K102742) 10 A U _E4EAr# A R i780+15%7C 1R

LN

Six cold appetizers

Bt LIBIRY) (S0 T &)

Double-boiled sea conch soup with honey melon
PR ZE IS AT K WA

Steamed lobster with garlic and glass noodles

A HUEM ZE =310 (SXSHRkE a5
Pan-fried boneless chicken with soy sauce
SEBMEENER (L SRE)

Stir-fried diced beef fillet with green peas and black pepper sauce
V05 AT (SRR H)

Braised pork ball

St A2 T (TR FR SRR

Steamed turbot fish with soy sauce

AR (SRR

Poached seasonal vegetables in superior stock
MBI (G 2)

Fried rice with barbecued pork, shrimp, green beans, eggs and onion

T OB (RE AR 4D

Chinese pastry combination

HEFALA Y (FFETT)

Doubled-boiled red bean paste soup with lily bulb
e RN (W)

Seasonal fresh fruit

eI

Six cold appetizers

mn A H XY (AR S R WARER)
Double-boiled black chicken soup with Matsutake
ERRENER (AR T 55 K5)

Deep-fried diamond prawn with wasabi mayonnaise
ATl (AR AR R R 2F)

Steamed scallop with chopped red chili
MBI 22 A HE (18 5 5T JE 2 B)

New Zealand beef steak in teriyaki sauce
ARCIN N @A =S DS

Braised pork knuckle with soy sauce

T A (TURR R SRV VE)

Steamed mandarin fish with soy sauce
S () \ALFEPE PR ERL

Poached seasonal vegetables in pumpkin soup
A A7 AR (S )

Steamed rice with lotus leaf

F R RUESE (FETEENE)

Chinese pastry combination

AR S A S (FEART)

Double-boiled red bean soup with lily bulb

ER A R A U S 2 e =F

Seasonal fresh fruit

For internal training purpose only 1At Py #5855 118 H 14



Wedding Package Price 2015
2015 FAE L1 115

Conrad Beijing Timeless

R E S
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RMB 8,800+15% per table of 10 persons (Minimum 10 tables) Additional person at RMB 880+15% per person
AR 18,800+15%TT/5% (B 10N) (B K10 /E) 10 \ L B A7k A R fi880+15% 7T

FOOD & BEVERAGE

Selection of Chinese or Western Set Lunch Menu

Free flow of House wine, local beer, chilled orange juice, soft drinks and
local mineral water (Maximum of 2 hours)

Complimentary Corkage for hard liquor brought in by guests

ENJOY THE FOLLOWING BENEFITS ON COMPLIMENTARY BASIS
Overnight stay in tastefully decorated Bridal Junior Suite with breakfast
for two persons

Complimentary use of one bridal room or VIP / Family Room

Floral arrangements at reception table & cake

Floral centerpiece for all tables

Personalized menu on each table

Choice of linen for selection

Complimentary self underground Parking facility for 8 cars

Mock 5 tiers wedding cake for photo shooting

Champagne fountain with 2 bottles of Champagne

Food tasting for 6 persons (upon confirmation of selected menu)
Special room rate for wedding guests

BALLROOM FACILITIES

LCD projector with screen

Microphones and in-house audio system
Red carpet, stage and dance floor
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Wedding Package Price 2015 CONRAD
2015 F4EZEL D) 11745

Conrad Beijing Timeless menu

RSB IS RS

RMB 8,800+15% per table of 10 persons (Minimum 10 tables) Additional person at RMB 880+15% per person
AR 1718,800+15% 7T/ (£ 10N) (BRfK105%E) 10 A\ PA_ 47 % A K 1880+15% T AR

EX- Vv EL Ayt

Six cold appetizers Six cold appetizers

B A (5 A 55 R IR SR ANK SRR C\LFE B R ERD

Double-boiled abalone soup with cordyceps flower Stewed sea cucumber with millet

T P RIS R (55 PR 5T B SR ) MAGINEZE RIS (T RV S5

Steamed lobster with chopped pickled chili Steamed lobster with wild mushroom

FR AR TOR I HEHEPH ) BT KGN (RS HEIGIE)
Steamed king scallop with garlic and vermicelli Steamed New Zealand mussel with spicy sauce
FRUHTE 22 A7 (FR 55 JE i & 5t) AW R (RAFEEE DD

Pan-fried New Zealand lamb chops with black pepper sauce Stewed oxtail with red wine

U B R 25 HUXS ORI 5 5 5 R EK) B E MG (e AR AE)

Steamed chicken with black truffle and cordyceps flower Steamed chicken with soy sauce

TH 28 KRG A0 (B R 0 ) RSO 2T A B (T AR [F) % SR VEVE)

Steamed mandarin fish with soy sauce Steamed green grouper fish with black bean sauce
Batt7R LR A OAN 1TBas i) Rew ) TR RIT S (T i B 77 WK

Poached seasonal vegetables in chicken stock Sautéed mustard leafs

B ST R IR (AR R ) A T IR (AR =)

Fried rice with shrimps and scallops Steamed rice with dry shrimps and mushrooms in lotus leaf
A EWHE (FAST) 5 RUOTURESF (363 AE 1)

Sticky rice stuffed with red bean paste Chinese pastry combination

YNEUNSIES: ey ) AW GE (FATT)

Chinese pastry combination Sticky rice stuffed with red bean paste

I 4 7K R A Cri 5 2 FE b ) I EROK R AL (ot 38 e =F)

Seasonal fresh fruit Seasonal fresh fruit




Wedding Package Price 2015
2015 FAE L1 115

Conrad Beijing Memorable

FRBLEBRER

CONRAD

BEIJING

RMB 10,800+15% per table of 10 persons (Minimum 10 tables) Additional person at RMB 1,080+15% per person
AR 1110,800+15% 70/ 5% (F£10\) (R1K1057E) 10 A BL 84732 A K 11,080+15% 75U B

FOOD & BEVERAGE

Selection of Chinese or Western Set Lunch Menu

Free flow of House wine, local beer, chilled orange juice, soft drinks and
local mineral water (Maximum of 2 hours)

Complimentary Corkage for hard liquor brought in by guests
ENJOY THE FOLLOWING BENEFITS ON COMPLIMENTARY BASIS
Overnight stay in tastefully decorated Bridal Executive Suite with
breakfast for two persons

Complimentary use of one bridal room or VIP / Family Room
Floral arrangements at reception table & cake

Floral centerpiece for all tables

Personalized menu on each table

Choice of linen for selection

Complimentary self underground Parking facility for 10 cars
Mock 5 tiers wedding cake for photo shooting

Champagne fountain with 2 bottles of Champagne

Food tasting for 6 persons (upon confirmation of selected menu)
Special room rate for wedding guests

BALLROOM FACILITIES

LCD projector with screen

Microphones and in-house audio system
Red carpet, stage and dance floor
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Wedding Package Price 2015 CONRAD
2015 F4E-ZEL D) 11745

Conrad Beijing Memorable Menu

REBL BB ERRS

RMB 10,800+15% per table of 10 persons (Minimum 10 tables) Additional person at RMB 1,080+15% per person
AR M10.800+15% 7n./2 (510 A) (Bfk10E#) 10 A PL_ &A1 A K M1,080+15% I BY

B YAV

Eight cold appetizers

INEE ROKH B AR R AR T 2 (A 5 R IR 3R
Doubled-boiled sea cucumber with wild rice
BN EE AN (T RV 510 %)

Steamed lobster with black truffle
BT AAR T V(S HEEPHA)
Steamed king scallop with garlic and black bean sauce
LR AT B (1B 555 B 2 5T)

Stewed short beef ribs with red wine

PR 22 Z5 LA (RIS B B R

Steamed abalone with garlic and glass noodles
LA R B 78 30 07 R f (<t 2 <
Steamed river Phnom Pehn fish with soy sauce and dried orange
peel

SRRV B () \ L FF B PR

Poached seasonal vegetables in chicken soup
AR BEAE D IR (2 HR R )

Fried rice with bolete and dried scallop

TR TIREEAESTT)

Double-boiled hashimo with mashed almond
PNEUNE S a8

Chinese pastry combination

I 2 7K R A Cri 5 2L FE b8 )

Seasonal fresh fruit

!! I! ! I! !!! !!!!! ! !'m S HJ!u‘lI !! !!

EX- VIV AT

Eight cold appetizers

Wi e hE () \ L5552 CERL

Buddha jumps over the wall

R T 28 R (U 48 5 R IR

Steamed lobster with chanterelle mushroom
BT 78 DL (2 RFF LRI )

Steamed scallops with chopped red chili sauce
WEAT CRATEEE D

Braised pork ball

MR 2t =308 (e AL EAF)

Boneless chicken in teriyaki sauce

T 28 TR 28 DR T (CTLAR [ AR TETE)

Steamed tiger grouper fish with soy sauce
TERRSH IO B (JERs 55 57 ER)

Sautéed vegetable with American ginseng
SR DR (S R J2)

Steamed rice with dry shrimps and mushrooms in lotus leaf
3 RUTURESIF (S50 1)

Chinese pastry combination
AESHARBE (FETT)

Sticky rice stuffed with mashed almond
IERIK R A A (U8 e I =F)

Seasonal fresh fruit



Bridal room or VIP / Family Room

FARIE 14/ 2 5 )T




Mock wedding cake for photo shooting CONRAD
YE LR I R AR
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